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Food  Processing 
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Food  Quality  (continued) 
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Food  Tech.  8(5):  235-239.  195b.  (Coop  IJSDA) 
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Food  Quality  (continued) 
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1961. 

Stewart,  G.F.  and  Sharp,  L.P. 

Egg  quality  and  you.  California  Ext.-Expt.  Sta. 
Leaflet  l£,  October  1963 . 

Strohmaier,  L.  II . 

Studies  on  the  toughness  and  histology  of  frozen 
apricot  skins.  Food  Tech.  7(12):  169-173 •  1963* 

Strohmaier,  L.H. 

Further  studies  on  freezing  new  California  straw¬ 
berry  varieties.  Food  Packer  36(1):  28-30.  1961. 

Tappel,  A.L. 

Oxidative  fat  rancidity  in  food  products.  I.  Lino- 
leate  oxidation  catalyzed  by  hemin,  hemoglobin,  and 
cytochrome  C.  Food  Res.  18(6):  660-673*  1963° 

Tappel,  A.L. 

Expanding  uses  of  antioxidants.  Food  Engin.  26(6): 
73-75,  133,  1314.  195U. 

Tappel,  A.L.  and  Marr,  A.G. 

Antioxidants  and  enzymes.  Effect  of  alpha-tocopherol, 
propyl  gallate,  and  nordi hydroguaiareti c  acid  on 
enzymatic  reactions.  Agr.  and  Food  Chem.  2(11): 
661-668.  1961. 

Vaughn,  R.H.  and  Hartmann,  H.T. 

Off-flavor  -in  canned  olives. .  .tests  show  application 
of  certain  insecticides  to  olive  trees  will  produce 
musty  flavor  in  the  fruit.  California  Agriculture 
8(10):  13,11.  1961. 

Vaughn,  R.H.,  Levinson,  J.H.,  Nagel,  C. . ,  and 
K rump er man,  P.H. 

Sources  and  types  of  aerobic  microorganisms  associated 
with  the  softening  of  fermenting  cucumbers.  Food 
Res.  19(6):  191-602.  1961. 

Vosti,  D.C.  and  Joslyn,  M.A. 

Autolysis  of  several  pure  culture  yeasts.  Applied 
Microbiology  2(2):  79-81.  1961* 


CALIFORNIA  (continued) 


Food  Quality  (continued) 

Xamaguchi,  M. 

Various  drying  methods  and  the  role  of  respiration 
in  determining  apparent  dry  matter  content  of 
summer  squash.  Proc.  Amer.  doc.  Hort.  Sci*L  6l: 

828-830.  1953. 

Nutrition  and  Diet 

Arni.ch,  L.  and  Mor g an ,  A . F . 

The  utilisation  of  carotene  by  hypothyroi  d  rats. 
Jour.  Nutr.  68(1):  107-119.  1968". 

Butler,  L.C.  and  Morgan,  A.F. 

Blood  eosinophil  levels  in  the  young  and  adult 
pyridoxine-deficicnt  rat.  Proc.  Soc.  Exptl. 

Biol*  &  Med.  8£(l):  139-lli2.  1968. 

Butler,  L.C.  and  Morgan,  A.F. 

Leucocyte  and  thymus  changes  in  the  pyridox^ne- 
def-’cient  young  and  adult  male  rat.  Proc.  doc. 
Exptl.  Biol.  fr  Med.  8.6(3):  881-888.  1968. 

Forker,  B.R.  and  Morgan,  A.F. 

Effect  of  adrenocortical  hormone  on  the  riboflavin- 
deficient  rat.  Jour.  Biol.  Chera.  209(1):  303"311* 
1968. 


Goossen,  E.  and  Okey,  R. 

High  vegetable  fat  di  et  on  oxidation  of  acetate-2-Cl^ 
in  the  intact  rat.  Abs.  in  Fed.  Proc.  [Fed.  Amer. 
docs.  Exptl .  Biol.]  13(1):  Pt.I,  219.  1968. 


Meyer,  J.H. 

Interactions  between  a  high  concentration  of  dietary 
sodium  chloride  and  various  levels  of  protein  when 
fed  to  the  growing  rat.  Jour.  Nutr.  £2(1):  137-168. 
1958 . 

Morgan,  A.F.  and  Gillum,  H.L. 

Nutritional  status  of  the  aging:  hematology.  Abs. 
in  Fed.  Proc.  [Fed.  Amer.  Socs.EXptl.  Biol.]  13(1): 
Pt.I,  869.  1968. 

Okey,  R.  and  Lyman,  M.M. 

Dietary  constituents  which  may  influence  the  use  of 
food  cholesterol.  IT.  Protein,  L-cystine  and  DL- 
methionine  intake  in  adolescent  rats.  Jour.  Nutr. 

63(8):  601-611.  1968. 
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CALIFORNIA  (continued) 


Nutrition  and  Diet  (continued) 

Okey,  R. 

Use  of  food  cholesterol  in  the  animal  body.  Relation 
of  other  dietary  constituents.  Jour.  Amer.  Dietet. 
Assoc.  30(3):  231-23?.  1 97U. 

Tappel,  A.L. 

Studies  of  the  mechanism  of  vitamin  E  action.  II. 
Inhibition  of  unsaturated  fatty  acid  oxidation 
catalyzed  by  hematin  compounds.  Arch.  liochem. 
and  biophysics  ?0(2):  1 9?U. 

YTilliams,  V.R.  and  Nei lands,  J.B. 

Ionization  constants  and  spectral  properties  of 
cotransaminases.  Abs.  in  Fed.  Proc.  [Fed.  Amer. 
Socs.  Exptl.  Biol.]  13(1):  Pt.I,  321.  19? U* 

COLORADO 


Food  Composition  and  Nutritive  Value 
Pat  ton  7  M.B.  and  Green  ,  M".  E . 

Cabbage. . .factors  affecting  vitamin  values  and 
palatability.  Pt.T.  Compilation  of  National 
Cooperative  Research  findings  on  cabbage.  Ohio 
Agr.  Exp.  Sta.  Res.  Bui.  7h2,  pap.,  19Fli.  (Coop. 
Ala.,  Ga. ,  Ill.,  Tnd.,  Fans.,  La.,  Me.,  Mich., 

Minn.,  Miss.,  N.Y. (Cornell) ,  No. Car.,  Ohio,  Okla., 
Ore.,  R.T.,  Tenn. ,  Tex.,  Utah  Agr.  Expt.  Stas,  and 
U.S.  Regnl.  V©g.  Breeding  Lab.) 

Patton,  A.R.,  Salander,  R. G. ,  and  Pi.ano,  M. 

Lysine  destruction  in  casein-glucose  interaction 
measured  by  Quantitative  paper  chromatography.  Food 
Res.  19(h):  hhh-hh9.  19?h. 

Salander,  R.C.,  Piano,  Li.,  and  Patton,  A.R. 

Accuracy  of  quantitative  paper  chromatography  in 
amino  acid  analyses.  Anal.  Cherri.  2? (8):  12?2-12N3* 
1973. 

STORRS  [GOV,  •iFCTICUT] 

Food  Quality 

Bliss,  C . I . ,  Gr e enwo o d ,  M . L .  and  Me Kenr i  c k ,  M . H . 

A  comparison  of  scoring  methods  for  taste  tests 
with  mealiness  of  potatoes.  Food  Tech.  7(12):  ’i91- 

h  95.  19? 3. 


CONNECTICUT 


Food  Quality  ■  •••■  ■  m  -M 

Garman,  P.,  Kei  stead,  L.  G. ,  and  Mathis,  W.T. 
Quality  of  apples  as  affected  by  sprays* 
Connecticut  Agr.  Exp.  Sta.  Bui.  576,  H6  p. 

1953 . 

Nutrition  and  Diet 
Hubbell,  R.Bo 

A  comparison  of  two  stock  rations  for  albino 
rats.  Jour0  Nutr.  53(3):  U29-H38.  19$k* 

DELAWARE 


Family  and  Food  Economics 
R  «  C  o 

Factors  affecting  consumer  purchases  of  frying 
chickens.  Delaware  Agr.  Exp.  Sta.  Tech,  Bui.  298 
33  P.  1953° 

Food  Processing 

~  Waller,  G.R.,  Jr.  and  Baker,  G.L. 

Calcium  pectinate  films. . .application  of  the 
reversion  of  the  molecular ly  dehydrated  sodium 
phosphates  in  filming.  Agr.  and  Food  Chem. 

1(20):  1213-1219o  1953 o 

Woodmansee,  C.W.  and  Baker,  G.L. 

Frudt  jellies.  XIV.  The  preparation  of  calcium 
pectinates  and  the  effect  of  the  degree  of  e  steri 
fication  on  their  gel  properties.  Delaware  Agr. 
Exp.  Sta. Tech.  Bui.  305?  2?  p.  195U° 

FLORIDA 

Food  Composition  and.  Nutritive  Value 

henrlckson,  Ro  and  Kesterson,  J . W. 

Hesperidin,  the  principal  glue o side  of  oranges. 
Occurrence,  properties,  and  possible  utilization. 
Florida  Agr,  Exp.  Sta.  Bui.  5U5*  li3  P»  195^ » 

Huggart,  R.L.,  Harman,  D.A.  and  Moore,  E.L. 

Ascorbic  acid  retention  in  frozen  concentrated 
citrus  juices.  Jour.  Amer.  Dietet.  Assoc.  30(7): 
682-6811.  195lio 

Shirley,  R.L.,  Wallace,  H.D.,  and  Davis,  G.K. 

Antibiotics  and  nutrition.  Effect  of  dietary 
aureomycin  and  di  fferent  levels  of  protein  on 
several  phosphorus  compounds  in  hams.  Agr.  and 
Food  Chem.  2(16) §  830-832.  195U» 
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FLORIDA  (continued.) 

Food  Preparatd  on  and  Utilization 
Krienke,  W. A . 

Orange  flavor  formula  now  uses  corn  syrup.  Ice 
Cream  Field  62(5)s  56j58,81*-  1953- 

Food  Processing 

Atkins,  C„D.  and  Rouse,  A.H. 

Time-temperature  relationships  for  heat  inactiva¬ 
tion  of  pectin  esterase  in  citrus  juices.  Food 
Tech.  7(12):  1*89-1$  1.  1953- 

Food  Quality 

Hoover,  M.TT.  and  Dennison,  R.A. 

The  correlation  of  stages  of  maturity  with  certai.n 
physical  measurements  in  the  Southern  pea,  Vigna 
sinensiso  Proc.  Amer.  Soc.  Hort.  Sci.  62s  391-396o 

1953^ 

Hoover,  M.W,  and  Dennison,  R.A» 

A  study  of  certain  biochemical  changes  occurring  in 
the  Southern  pea,  Vigna  sinensis,  at  six  stages  of 
maturity.  Proc.  Amer.  Soc.  Hort.  Sci.  63:  it.02-l.i08e 

195 u. 

Rouse,  A,H.,  Atkins,  C.D.,  and  Hug part,  R.L. 

Effect  of  pulp  quantity  on  chemical  and  physical 
properties  of  citrus  juices  and  concentrates. 

Food  Tech.  8(10):  U31-U35-  195h* 

Nutriti  on  and  Diet 

Feaster,  J.P.,  Shirley,  R.L.,  McCall,  J.T.,  and  Davis,  O.K. 
P32  distribution  and  excretion  in  rats  f  ed.  vitamin  D- 
free  and  low  phosphorus  diets.  Jour.  Nutr.  5l(3 )»  381- 
392-  1953. 

Miscellaneous 

Flori.da  Agr.  Exp.  Sta. 

Progress  reports  in  Florida  Sta.  Ann.  Rpt.  for  the 
fiscal  year  ending  June  30,  1953 5  101-105 •  195U« 

GEORGIA 

Family  Life  and  Child  Development 
Sperry,  I.V. 

Use  of  projective  techniques  in  the  study  of  children 
and  families.  Jour.  Home  Ecohomics  1*6(1*):  2 1*1- 2 1*1* • 
1951*. 


GEORG  I A  (continued.) 


Food  Composition  and  Nutritive  Value 
Lopez,  A. 

Effect  of  canning  and  freezing  on  the  nutritive 
value  of  foods.  Georgia  Agr„  Exp.  Sta.  Inf. 

Leaf.  No.Us  5  processed.  Mar.  1953® 

Patton,  M.B.  and  Green,  M.E. 

Cabbage. . .factors  affecting  vitamin  values  and 
palatabili ty .  Ft. I.  Compilation  of  National  Co¬ 
operative  Research  findings  on  cabbage.  Ohi o 
Agr.  Exp.  Sta.  Res.  Bui.  7U2,  96  p.,  19^U. 

(Coop.  Ala.,  Colo.,  Ill.,  Tnd.,  Kansas,  La., 

Me.,  Mich.,  Minn.,  Miss.,  N.Y. (Cornell) ,  No. Car., 
Ohio,  Ok la. ,  Ore.,  R.I.,  Tenn. ,  Tex.,  Utah  Agr. 

Exp.  Stas,  and  U.S.  Regnl.  Veg.  Breeding  Lai.) 

Richardson,  L.R.,  Fernandez,  M.  del  C.C.,  Speirs,  M., 
Reder,  R.,  Peterson,  V. J.,  Krackenberger,  H.F., 

Miller,  E.V.,  Arny,  T.J.,  and  Beeson,  K.C. 

Influence  of  environment  on  the  chemical  composi¬ 
tion  of  plants.  I.  A  review  of  the  literature. 
Southern  Coop.  Scr.  Bui.  36,  198  p.,  195>U.  (Coop. 
Texas ,  Miss.,  N o » C ar . ,  Okla . ,  and  p . R .  Agr .  Exp 0 
Stas.,  USDA,  and  leather  Bureau,  U.S.  Dept.  Commerce 

Speirs,  M. ,  Dempsey,  A. II.,  Miller,  J.,  Peterson,  E.J., 
D'akeley,  J.T.,  Cochran,  F.D.,  Reder,  R. ,  Cordner, 

H.B.,  Fieger,  E.A.,  Hollinger,  M. ,  James,  17.11.  , 

Lewis,  H.,  Eheart,  J.F.,  Eheart,  M.S. ,  Andrews,  F.S., 
Young,  R.T7. ,  Mitchell,  J.H.,  Garrison,  O.B.,  and 
McLean,  F.T. 

The  effect  of  variety,  curing,  storage,  and  time 
of  planting  and  harvesting  on  the  carotene, 
ascorbic  acid,  and  moisture  content  of  sweetpotatoe s 
...  grown  in  six  states.  Southern  Coop.  Ser.  Bui. 
30,  i[8  p.,  1933®  (Coop.  No.  Car.,  La.,  Okla.,  So. 
Car.,  Va. ,  and  Va.  Truck  Expt.  Stas.) 

Food  Processing 

Cecil,  S.R.,  and  yroodroof,  J.G. 

Curing  pork,  country-style.  Georgia  Agr.  Exp. 

Sta.  Press  Bui.  6 US,  l);p.,  processed.  1933® 

Dupree,  W.E.,  Ero od roof,  J.G.,  and  Siewert,  S. 

They’ve  smoothed  the  rough  path  to  melon-rind 
items.  Food  Engin.  26(1):  Ii5'-U7,  179*  l80~l8l, 

182.  1 9SU. 
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GEORGIA  (continued) 

Food  Processing  (continued) 

Hight,  T7.N. 3  Pratt,  D/E. ,  and  Powers,  J.J„ 

Thermal  processes  for  pimientos  canned  in  glass 
jars.  Food  Tech.  8(6):  298-300.  195 


Lope?-,  A. 

Horae  freezing  of  eggs.  Georgia  Agr.  Exp.  Sta. 

Inf.  Leaf.  6,  2  p.,  processed.  Mar.  195U. 

Lopez,  A.,  Schwartz,  M.G.,  Pratt,  D.E.,  and  Powers,  J.  J. 
Nutritional  supplementation  of  lactic  acid  flora 
of  sauerkraut.  Food  Res.  19(5) •  56U-57U*  1951-U 

r'oodroof,  J.G.,  Dupree,  ~’r.E.,  and  Cecil,  S.R. 

Research  solves  problems  in  canning  sweet 
potatoes.  Food  Engin.  26(10):  65-68,  238,  239? 

195  U. 

Food  Quality 

Ceci 1,  S.R.  and  Rood roof,  J.G. 

Effect  of  storage  temperatures  on  the  aging  of 
country-style  hams.  Food  Tech.  8(5):  216-219. 

195  ho 

Pratt,  D.E.,  Balkcora,  C.M.,  Powers,  J.J.  and  Mills,  L.W. 
Fruit  color  stability.  Interaction  of  ascorbic 
acid,  riboflavin,  and  anthocyanin  pigments.  Agr. 
and  Food  C hem.  2(7):  367-372.  195 

She  lor,  E.  and  v:oodroof ,  J.G. 

Factors  affecting  the  quality  of  frozen  okra. 

Abs.  in  Assoc.  So.  Agr.  Workers  Proc.  5lst  Ann. 
Conventi  on,  p. 132-133*  Feb.  195U* 

^oodroof,  J.G.  and  Rabak,  TT. 

Protective  packaging  of  frozen  foods.  Refrig. 

Eng.  62(2):  U5-l|8.  195U. 


Housi  ng 

~Hood,  M.P. ,  Rutherford,  R.  and  Mize,  J. 

Baking  center  storage.  Georgia  Agr.  Exp.  Sta. 

Bui.  6,  15  p.  195 h o 

Nutrition  and  Diet 

Mi  rone,  Lfand  Harvey,  L.G. 

A  new  menu  pattern  is  tested.  Jour.  Amer.  Di.etet. 
Assoc.  30(8):  757-761.  195  U. 
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GEORGIA  ( cont  i  nued) 

Nutrition  and  Diet  (continued) 

Hi  rone J  L 0 ~ 

Hemoglobin  level  and  dietary  intake  of  adults. 

Jour.  Clin.  Nutr.  2(1):  38-U2.  195  U. 

HA  I’ AT  I 

Food  Composition  and  Nutritive  Value 

Branthoover,  B.  and  Sekiguchi,  N. 

The  effect  of  three  cooking  methods  on  the 
thiamine,  riboflavin  and  niacin  content  of 
green  soybeans.  Jour.  Home  Economics  U5(10): 

733-735-  1953. 

Orr,  K.J.  and  Miller,  C.  D. 

The  loss  of  vitamin  C  in  frozen  guava  puree  and  juice, 
Hawaii  Agr.  Exp.  Sta.  Prog.  Note  98.  7  p.,  processed. 

Jan.  195k. 

Food  Preparation  and  Utilisation 
Crr,  K.J.  and  Storey,  VEB. 

The  versatile  cooking  banana.  Hawaii  Farm  Sci, 

2(3) s  1,  6.  19514. 

Food  Processing 

Dorns,  T7D. ,  Shaw,  T.N.,  and  Sherman,  G.D. 

Utilisation  of  the  Methley  plum  in  Hawaii.  Hawaii 
Agr.  Exp.  Sta.  Prog.  Note  86,  U  p.,  processed. 

Nov.  1952. 

Seagrave-Smith,  II.  and  Dherman,  G.D. 

How  to  avoid  a  "gelM  in  commercially  frozen  papaya 
puree.  Hawaii  Agr.  Exp.  Sta.  Prog.  Note  100,  U  p , , 
processed.  Mar.  195  U. 

Seagrave-Smith,  II.  and  Sherman,  G.D. 

Removal  of  stone  cells  in  common  guavas  (Psidium 
guajaba) .  Hawaii  Agr.  Exp.  Sta.  Prog.  Note  101, 

2  p. ,  processed.  Mar.  195  U. 

Sherman,  G.D.,  Cook,  C.K.  and  Nichols,  E. 

Pectin  from  passion  fruit  rinds.  Hawaii  Agr.  Exp. 

Sta.  Prog.  Note  92,  Up.,  processed.  195U. 

Food  Quality 

Chu,~A.C.,  King,  G.S.,  and  Sherman,  G.D. 

Mac  ad.  ami  a  storage  studies.  Hawaii  Agr.  Exp.  Sta.  Prog. 
Note  90,  9  p.,  processed.  Aug.  1953* 


Ih 


HA.TATT  (conti  nued) 


Nut ration  and  Diet 

~Potgie"ter,  M.  and  Nakatani,  K. 

Diet  and  health  in  rural  Hawaii.  Hawaii  Agr.  Exp. 
Sta.  Tech.  Bui.  21,  U6  p.,  19^k» 

IDAHO 


Food  Processing 

Reiser,  C.O. 

Food  yeast.  Torula  yeast  from  potato  starch  wastes. 
Agr.  and  Food  Ghem.  2(2):  70-76.  1 936. 

Nutrition  and  Diet 

Porter,  K.O.  and  oods,  E. 

Dental  caries  prevalence  in  children  13  and  1 6 
years  of  age  in  three  Idaho  communities.  Jour. 
Dental  Res.  33 (6):  362-331*  1936. 

ILLINOIS 


Family  and  Food  Economics 
Freeman,  R.  C. 

Twenty-five  years  of  family  accounts  in  Illinois. 
Extension  Service  Review  26(12):  212.  1993* 

Food  C omp o si  t i  on  and  Nut ri t i v e  Va lue 
Hassan,  H.H.  and  McCollum,  J.P. 

Factors  affecting  the  content  of  ascorbic  acid  in 
tomatoes.  Illinois  Agr.  Exp.  Sta.  Bui.  373 >  23  p. 
195U. 


McCollum,  J.P, 

Effects  of  light  on  the  formation  of  carotenoids 
in  tomato  fruits.  Food  Res.  19(2):  182-189.  1936. 

McCollum,  J.P. 

A  rapid  method  for  determining  total  carotenoids 
and  carotene  in  tomatoes.  Proc.  Amer.  Soc.  Hort. 

Sci.  61:  U31-U33.  19.33. 

Patton,  M.B.  and  Green,  RE. 

Cabbage. . .factors  affecting  vitamin  values  and 
palatabi lity.  Pt.I.  Compilation  of  National  Co¬ 
operative  Research  findings  on  cabbage.  Ohio  Agr. 

Exp.  Sta.  Res.  Bui.  762,  96  p.,  1936.  (Coop.  Ala., 
Colo.,  C-a. ,  Ind. ,  Kans.,  La.,  Me.,  Mich.,  Minn., 

Miss.,  N.Y.  (Cornell),  No.  Car.,  Ohio,  Okla. ,  Ore., 
R.T.,  Tenn.,  Tex.,  Utah  Agr.  Exp.  Stas,  and  U.S.  Regnl. 
Veg.  Breeding  Lab.) 


ILLINOIS  (cont  inuecl) 
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Food  Processing 


Hue  1  sen,  '*■' .  A .  and  Bern  is,  17.  P. 

Temperature  of  popper  in  relation  to  volumetric 
expansion  of  popcorn.  Food  Tech.  8(9):  398“ 
397.  19514. 


-i 


U  T/r 

i  J  .  D  ^  _  i  •  <* 


Kaufman,  OF  . ,  Ordal ,  Z .  J. ,  and 

The  action  of  several  antibiotics  on  the  spores 
of  Bacillus  thermoacidurans  in  a  tomato  ju^ce  mediu  i. 
FooHHtesT '  loT^yn  915093.'  1958. 

Kaufman,  C.’r.,  Ordal,  Z.J.,  and  El-13 'si,  H.’  » 

The  effect  of  several  antibiotics  on  certain  spore - 
forming  organisms  involved  in  food  spoilage.  Food 
Res.  19(5):  883-887.  1958. 

Nelson,  A. I.,  Kempe,  L.L.,  Norton,  H.’A,  and  Ho1"  .rd,  L..  . 
Studies  on  the  dehydration  of  sv/eet  corn.  ood 
Tech.  8(1):  9-18/  1958. 

Paul,  A.B. 

Grout, h  of  the  food-processing  industries  in  Illinois 
from  1889  to  1987.  Illinois  Agr.  ,::p.  Sta,  A. E. -2958, 
FT-38.  9+  p. ,  processed.  Sept.  1953* 

Housing 

Hi nchcliff ,  K.H. 

How  much  should  I  know. . .about  farm  housing? 

County  Agent -Vo -Ag  Teacher  10(7):  18-1'.  1958. 

Me  Cullough ,  H .  7? . 

Housing  and  housing  equipment  research  in  home 
economics:  1925-1950.  Illinois  Agr.  Sxo.  Sta.  Circ.712. 
56  p.,  1953. 


Nutrition  and  Diet 


irason,  L.F. 

Removal  of  thiamine  and  riboflavin  from  milk  'or 
dietary  use.  Science  117(3030:  253.  1953. 

Firth,  J.,  Mi  stry,  S.P.,  and  Johnson,  B.C. 

Effect  of  vi.tamin  Byp  on  methyl  synthesis  fro  glycine 
Abs.  4 n  Fed.  Proc.  [Fed.  Amer.  does.  Exptl.  Bio]..] 
13(1):  Pt.T,  1)?7.  195U. 
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Hutr* 


ILCTNOTB  (conti  nued) 


t'on  and  Piet 


( co  ltd  nued ) 

! : . ,  jcot t ,  H , M .  and  Hansen ,  R . G . 


-1  slier 

Hurt her  studies  on  the  alfalfa  factor  and  its 
relation  to  the  liver  and  irhey  factors.  Jour. 
52(1):  13-?)+.  195)+. 


Hut  r 


Forbes,  It. Li.  and  Vaughan,  L. 

Nitrogen  balance  of  young  albino  rats  force-fed 
m eth i on i  ne -  or  hi .  s  t  i di n e -  do f icient  d ie t  s .  Jour. 


Nutr. 


r~*  n- 
> 


2(1):  ?;-37.  195 U. 


dori  es,  R .  1.1* 

S tv. dies  on  the  influence  of  anti.bioti.es  and 
methionine  on  nitrogen  utilisation  and  basal 
metabolism  of  the  growing  albi.no  rat.  Jour.  Nutr 
53(2):  273-237.  1931. 


Henderson,  L.h.  and  Koski,  R.E, 

3-Kydroxykynurenine  met obeli sv  in  the  rat, 
F  e  d .  ?r  oc ,  [  F  cd .  A  me  r .  hoc  s .  i  bept 1 .  Biol,] 
22c.  195 ii. 


Abs.  in 
13(1):  Pt. 


Metta,  V.C.  and  Hitch ell,  H.H, 

Determination  of  the  metabolisable  energy  of  organic 
nutrients  Cor  tl  o  rat.  Jour..  Nutr.  5.2(h):  601*?6ll. 
19:"  lu 


Ntchell,  H.H.  and  Bert,  Ll.H. 

The  determination  of  metabolic  fecal  nitrogen, 
utr.  52(3):  1+03-1+97,  195h. 


Jour. 


Lose,  Haines,  ’  ,J.,  and  ’iarner,  D.T, 

The  amino  acid  recu.ireiaents  of  man.  V.  The  role  of 
lysi.n  ,  argi  line,  and  tryptophan.  Jour-,  Biol.  Chem. 

206(1):  ha-430.  1953. 

■  io  I.-; ,  « s « ,  C oc  j.  j.  ,  i . i  J . ,  s.1  id.  or  t ,  t .  +- . 

The  amino  acid  requirements  of  man.  VI.  The  role  of  th 
caloric  intake.  Jour.  Biol.  Chem.  210(1):  331-31+2. 
1951. 


Schendel,  H.H.  and  Johnson,  B.C. 

mechanism  of  action  of  antibiotics  in.  ’'sparing"  E 
vitai  ii.ns,  Abs.  in  Fed.  Proc.  [Fee.  Amer  .  ..oc s .  Txptl . 
Biol.]  13(1):  Pt , T ,  h76-h77.  1951+, 
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INDIANA 


Food  Composition  and  Nutritive  Value 
P  at  t  on  ,  M . P .  and  Green,  M .  E . 

Cab!  age. .. factors  affecting  vitarrrn  values  and 
palatabili ty.  Pt. I,  Conpi lati  on  of  Nati onal 
Cooperative  Research  findings  on  cabbage. 

Ohio  Agr.  Exp.  St  a.  Res.  Pul.  7 1*2,  96  p. ,  19  5U. 

(Coop.  Ala.,  Colo.,  Ga. ,  Ill.,  Kans.,  La.,  Re., 

Mi  ch . ,  Mi nn . ,  Mi s s . ,  N. Y .  ( Cornell ) ,  No .  C ar . , 

Ohio,  Ckla.,  Ore.,  R.T.,  Tenn. ,  Tex.,  Utah  Agr. 

Exp.  Stas,  and  U.S.  Regal.  Veg.  Breeding  Lab.) 

Food  Preparation  and  Utilization 

'  Jordan,  R.,  ’Vegner ,  E.S. ,  and  Ilollender,  H.A. 

The  effect  of  homogenized  milk  upon  the  viscosity 
of  cornstarch  puddings.  Food  Res.  18(6):  689- 

6^8.  1953. 

Food  Processing 

Ammerman,  G.R.  and  Desrosier,  N.V. 

Odor  studi  es  rn  th  cannery  wastes.  Food  Tech. 

8(5):  253-257.  19514. 

Borges,  J.M.  and  Desrosier,  N.V. 

New  twist  in  H-S  retorting.  Food  Engineering 
26(1):  58,  1*3,  1*5.  1958. 

LaBaw,  G.D.  and  Desrosier,  N.rr. 

The  effect  of  synthetic  plant  auxins  on  the  heat 
resistance  of  bacterial  spores.  Food  Res.  19(1): 

98-105.  1958. 

Vail,  G.E. 

Today's  trends  in  food  processing.  Jour.  Amer. 

Dietet.  Assoc.  30(9):  885-851*  1958. 

Food  Quality 

Bohren,  B.B.  and  Jordan,  R. 

A  technique  for  detecting  flavor  changes  in  stored 
dried  eggs.  Food  Res.  18 (6 ) :  583-591.  1953* 

Fawcett,  K.I.,  Gaylord,  F.C.,  and  Desrosi.er,  N.T . 

Quality  of  raw  vs.  finished  product  in  canned 
tomatoes.  Indiana  Agr.  Exp .  Sta.  Bui.  605,  19  p. 

195  8. 

Henze,  R.E.,  Baker,  C.E.,  and  Ouackenbush,  F.B. 

The  chemical  composition  of  apple  storage  volatiles. 

I.  Acids,  alcohols,  and  esters.  Proc.  Amer.  Soc.  Hort. 

Sci.  61:  237-285-  1953. 
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INDIANA  (continued) 


Food  Quality  (continued) 

McArdle,  F.J.  and  Desrosier,  N.U. 

Here’s  a  rapid  method  for  determining  the 
pericarp  content  of  sweet  corn.  The  Canner 
118(22):  9-11.  19.9U. 

Osterle,  E.C.  and  Fawcett,  K.I. 

Channel  icing  for  vegetables.  Indus.  Refrig.  126 
(9):  19-23.  199U. 

Privett,  O.S.  and  Quackenbush,  F.TT. 

Effects  of  antioxidants  on  the  thermal  decomposition 
of  fat  peroxides  in  vacuo.  Amer .  Oil  Chem.  Soc. 

Jour.  31(7):  28I-2U3Q  I99U. 

Privett,  O.S.  and  Quackenbush,  F.r.r. 

The  relation  of  synergist  to  antioxidants  in  fats. 

Amer.  Oil  Chem.  Soc.  Jour.  31(8):  321-323*  199U. 

Nutr"5  ti  on  and  Diet 

Berry/  M.E.~nd  S chuck,  C. 

Growth-promotihg  effect  of  aureomycin  in  rat.  Abs. 
in  Fed.  Proc.  [Fed.  Amer.  Socs.  Exptl.  Biol.]  13(1): 
Pt.l,  U5i.  195U. 

Horger,  L.M.  and  Z arrow,  M.X. 

A  comparison  of  anenna  of  pregnancy  with  anemia 
induced  by  estradiol.  Abs.  in  Fed.  Proc.  [Fed.  Amer. 
Socs.  iacptl.  Biol.]  13(1):  Pt.l,  Yl-72.  1 99U. 

Mertz,  E.T.,  Rennert,  S.S.,  and  Cole,  E.W. 

Bacterial  method  for  determining  digestibility  of 
food  and  feed  proteins.  Abs.  in  Fed.  Proc.  [Fed.  Amer. 
Socs.Bcptl.  Biol.]  13(1):  Pt.l,  26U*  199U. 


Textiles  and  Clothing 

Lundegar,  M.  and  Roseberry,  E.D. 

A  qualitative  analysis  of  the  synthetic  fibers. 

Amer.  Dyestuff  Rptr.  U3 ( li. ) :  9 3 — 9 7 .  1 99U. 

Metze,  M.B. 

Effectiveness  of  water-repellent  finishes  on  a  home 
furnishing  fabric.  Jour.  Home  Econ.  1|9(10):  739-7UO. 
19^3* 


Mi  scellaneous 

Indiana  Agr.  Exp.  St a. 

Progress  reports  in  Indiana  Agr.  Exp.  Sta.  66th  Ann.  Rpt. 
for  the  fiscal  year  ending  June  30,  19^3,  p.63-68,  79,  76. 
199ll. 
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IOWA 

Food  Processing 

Tischer,  R.G.  and  Hurwicz,  H. 

Thermal  characteristics  of  bacterial  populations. 

Food  Res.  19(1):  80-91.  1 9$h. 

Food  Quality 

Aldrich,  P.J.  and  Lowe,  B. 

Comparison  of  grades  of  beef  rounds. . .effect  of 
cooking  times  on  palatability  and  cost.  Jour.  Amer. 
Dietet.  Assoc.  30(1):  39— U3 •  1 95>U. 

Banwart,  G.J.  and  Ayres,  J.C. 

Effect  of  various  enrichment  broths  and  selective 
agars  upon  the  growth  of  several  species  of  salmonella. 
Applied  Microbiology  1(6):  296-301.  195 lu 

Hurley,  N.A.  and  Ayres,  J.C. 

A  comparison  of  six  enrichment  media  for  isolating 
Salmonella  pullorum  from  egg  products.  Applied 
Microbiology  lT6) :  302-306.  1953* 

Hurwicz,  H.  and  Tischer,  R.G. 

Variation  in  determinations  of  shear  force  by  means 
of  the  ’’Brat  zler -Warner  Shear”.  Food  Tech.  8(9): 
391-393.  195U. 

Kraft,  A. A.  and  Ayres,  J.C. 

Color  changes  in  packaged  bologna.  Food  Tech.  8(1): 

22-26.  19$h. 

Kraft,  A. A.  and  Ayres,  J.C. 

Effect  of  display  case  lighting  on  color  and 
bacterial  growth  on  packaged  fresh  beef.  Food  Tech. 

8(6):  290-295.  1951;. 

Tischer,  R.G. ,  Hurwicz, Hand  Zoellner,  J.A. 

Heat  processing  of  beef.  ITT.  Objective  measurement 
of  changes  in  tenderness,  drained  juice,  and 
sterilizing  value  during  heat  processing.  Food  Res. 

18(6);  539-551*.  1953. 

Home  and  Institutional  Management 

Augustine,  G. ,  McKinley,  M.,  Emmons,  E.  and  Rogers,  C. 

Iowa  school  lunch  programs  in  schools  with  twelve 
grades.  Jour.  Home  Econ.  I46 (i|.) :  2li5-2li8.  195U. 

Ehrenkranz,  F.,  Hyatt,  V.W. ,  and  Beale,  M. 

Soap  in  the  home  clothes  washer.  Soap  and  Sanitary 
Chemicals  30(2):  I4.6-I4.7,  97-  195U. 
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IDEA  (continued) 


Hone  Hconomi.cs  Education 

August i  ne,  G.M.',  McKinley,  M.M. ,  and  Galster,  M.D. 
Developing  criteria  for  institution  management 
curricula.  Jour.  Amer.  Dietet.  Assoc.  30(5): 

U58-U63-  l 955. 

Household  Equipment 

Ehrenkranz,  F.,  Banister,  J.,  and  Smith,  R. 

Capacity  load  freezing  tine  in  home  freezers. 

Refrig.  Eng.  62(6):  62-65,  128,  130.  1955. 

Ehrenkranz,  F. 

Help  your  freezer  be  more  efficient.  Iowa  Farm 
Sci.  “9(1):  13-15.  1955. 

Leupold,  H. 

How  do  farm  families  manage  home  freezers?  Iowa 
Farm  Science  8(6):  20-22.  1953 • 

Nutrition  and  Diet 

Chung ,  N . Y . ,  Northrop,  L.,  Getty,  R.,  and  Everson,  G. 

Effect  of  varying  the  intake  of  calcium  pantothenate 
of  rats  during  pregnancy.  II.  Histological  and  histo- 
c hemic al  studies  of  the  liver,  adrenal,  duodenum  and 
tibia  of  the  young  at  birth.  Jour.  Nutr.  55(1):  97- 
105.  1955. 

Eppright,  E.S.,  Sidwell,  V.D.,  and  Roderuck,  C. 

Relationships  of  nutrient  levels  of  diets  of  Iowa 
school  children  to  physical  and  biochemical  measure¬ 
ments.  Abs.  in  Fed.  Proc .  [Fed.  Amer.  Socs.Exptl. 
Biol.]  13(1):  Pt.I,  556.  1955. 

Everson,  G.,  Northrop,  L. ,  Chung,  N.Y.,  Getty,  R., 
and  Pude lk  ewi c  z ,  C . 

Effect  of  varying  the  intake  of  calcium  pantothenate 
of  rats  during  pregnancy.  I.  Chemical  findings  in  the 
young  at  birth.  Jour.  Nutr.  53(3):  351-350.  1955. 

Fox,  H.M.  and  Swanson,  P. 

Importance  of  fat  in  nitrogen  economy  of  protein- 
depleted  rat  when  calori.c  restrictions  are  imposed. 
Abs.  in  Fed.  Proc.  [Fed.  Amer.  Socs.  Exptl.  Biol.] 

13(1):  Pt,I,  1*57.  195U. 

Gordon,  J. 

Your  vitamin  C  strategy.  Iowa  Farm  Sci.  8(8):  16- 

18.  1955. 
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XCT'A  (continued) 

Nutrition  a. id  diet  (continued) 

Melampy,  F:.M.  and  Cavazos,  L.F. 

Effects  of  pantothenate  deficiency  on  mouse 
sem ’ nal  vesicles.  Abs.  in  Fed.  Proc.  [Fed. 

Amer.  docs.  Fxptl.  Biol.]  13(1):  Pt.T,  98-99* 

199  in 

Yang,  S.P.  and  Swanson,  P. 

Utilisation  of  nitrogen  from  amino  acid  mixtures: 
relative  importance  of  essential  and  non-essential 
amino  acids.  Abs.  i.n  Fed.  Proc.  [Fed.  Amer.  docs. 
Sxptl.  Biol.]  13(1):  Pt.I,  I483-I18H.  I99I4. 

Yoder,  L.  and  Thomas,  B. II* 

An  antirachitic  sulfonic  acid  derivative  of 
cholesterol.  Arch.  Bloch cm .  and  Biophysics 
90(1):  113-123*  19$h. 


E ext lies  and  Clothing 


Ho lien,  N.  and  Roberson,  0. 
Buying  today 1 s  f abri c  s . 

1)4.  1 998* 


Iowa  Farm  Sci. ,  9(2):  11* 


Miscellaneous 


Me  Keep  an ,  M.  and  Liston,  ivl.T. 

Techniques  and  oroblems  of  oresenti  ng  homemaking 
televi  sion  programs.  Jour.  Home  Econ.  1)6(6) :  38I4- 
386.  199)i. 

Ostle,  B.  and  Tischer,  R.G. 

Statistical  methods  in  food  research.  In  Advances  in 
Food  Research,  v.9,  p , 161-299*  199lt.  Baited  by 
E.M.  '.Irak  and  G.F.  Stewart,  Academic  Press,  N.Y. 

jS  UhOhO 


’ami ly  and  Food  Economics 
"  Cornell/  M.F7  ' 

Farm  incomes  and.  living  costs  for  278  Kansas  farm 
and  home  management  association  families,  19^2. 
Preliminary’  Rpt.,  Fr meo g .  Rpt.  of  Prog.  No.  11, 
June  1993.' 

Cor  re  11,  FI.G. 

Farm  Income  and  li.ving  costs  for  certain  Kansas 
farm  fami lies,  19l  1-6 -195-0.  Kansas  Apr.  Exp.  Cta. 
Bui.  363,  p.  I9$h. 
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KA  NS  AS  ( c  o  nt  i  .nue  d ) 

Family  and  Food  Economic s  (continued) 

Cornell,  K.G. 

Farm  incomes  and  living  costs  for  certain  Kansas 
farm  families,  193h-1950.  Jour.  Home  Econ.  U6 ( 3 ) : 

171-175-  195k. 


Cornell,  H.G. 

Income  and  living  costs  for  177  Kansas  farm  and  home 
management  association  families,  1933 •  Preliminary 
Rpt.,  Mimeog.  Rpt.  of  Progress,  No. 13.  1933- 

Food  Composition  and  Nutritive  Value 
Johnson,  r'.J.  and  Schrenlc,  T”.G. 

The  efPect  of  fertiliser  treatment  on  the  composi¬ 
tion  of  wheat  at  different  stages  of  growth  in 
Southeastern  Kansas.  Trans.  Kans.  Acad.  Sen’.. 

56(h):  h56-h6h.  1953. 

Kelley,  D.C.,  Guerrant,  R.S.,  and  Mackintosh,  D.L. 

A  study  of  methods  of  testing  and  sampling  for  the 
determination  of  fat  contents  of  ground  meat. 

Food  Tech.  8(6):  273-27 6.  195h. 


Patton,  M.B.  and  Green,  M.F. 

Cabbage. . .factors  affecting  vitamin  values  and 
palatabi lity .  Pt.I.  Compilation  of  National 


Cooperative  Research  findings  on  cabbage.  Ohio 
Agr.  Exp.  St a. Res.  Bui.  7u2,  96  p. ,  195h- 
(Coop.  Ala.,  Colo.,  Ga.,  Ill.,  Ind.,  La.,  Me., 
Mich.,  Minn.,  Miss.,  N.Y.  (Cornell),  No.  Car., 
Ohio,  C’kla. ,  Ore.,  R.I.,  Term.,  Tex.,  Utah  Agr. 
Exp.  Stas,  and  U.S.  Regnl.  Veg.  Breeding  Lab.) 


Food  Processing 

Bowlby,  C.,  Tucker,  H.,  Miller,  B.S.,  and  Johnson,  J.A. 
A  comparison  of  methods  for  determining  proteoly¬ 
tic  activity.  Cereal  Chem.  30(6):  h0O-h91. 

1953-  (Coop  USD A ) 


Johnson,  J.A.  and  Miller,  B.S. 

The  relationship  between  dough  consistency  and 
proteolytic  activity.  Cereal  Chem.  30(6):  h71- 
h79-  1953-  (Coop  USD A) 

Food  Ouali ty 

Mi  Tier ,  B.S.  and  Johnson,  J.A. 

A  review  of  methods  for  determining  the  ouality  of 
wheat  and  flour  for  breadmaking.  Kansas  Agr.  Exp. 
Sta.  Tech.  Bui. 76,  195h. 
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KAN S  AS  ( c  ont  i  nue  d ) 

Housing 

~Agan,  T  .  and  Barnes,  J.1'.r. 

Houses  for  farm  families  rath  children.  Kansas 
Agr.  Sep.  Sta.  Bui.  365,  27  p. ,  195  k* 

Miscellaneous 

Anon. 

Money  isn't  everything.  Dividends  from  your  invest¬ 
ment.  Kansas  Agr.  Exp.  Sta.  Cir.  313,  Ext.  Serv. 
Cir.  2k 2,  p.9-12.  195k* 

KENTUCKY 


Mi  scellaneous 

Kentucky  Agr.  Exp.  Sta. 

Progress  reports  in  Kentucky  Agr.  Exp.  Sta. 

66th  Ann.  Rpt.  of  the  Director,  Research  Results 
in  1923,  p. 57-£8.  195h. 


LOUISIANA 

Food  Composition  and  Nutritive  Value 
Patton,  M.B.  and  Green,  M.E. 

Call  age. .. factors  affecting  vitamin  values  and 
palatability .  Pt.I.  Compilation  of  National 
Cooperative  Research  findings  on  cabbage.  Ohio 
Agr.  Exp.  Sta.  Res.  Bui.  7^2,  96  p.,  1 95k* 
(Coop.  Ala.,  Colo.,  Ga.,  Ill.,  Ind. ,  Kans., 

La.,  Me.,  Mich.,  Minn.,  Miss.,  N.Y. (Cornell) , 
No. Car.,  Ohio,  Okla.,  Ore.,  R.I.,  Tenn. ,  Tex., 
Utah  Agr.  Exp.  Stas,  and  U.S.  Regal.  Veg. 
Breeding  Lab. ) 


V  q 

Hi  «  ^  «  y 


Speirs,  M. ,  Dempsey,  A. II.,  Miller,  J.,  Peterson, 
T".J.,  Yakeley,  J.T.,  Cochran,  F.D.,  Reder,  R. , 
Cordner,  H.B.,  Fieger,  E.A.,  Hollinger,  M. , 

James,  "EH. ,  Lewis,  H.,  Eheart,  J.F.,  Eheart, 
Andrews,  F.S.,  Young,  R.VE,  Mitchell,  J.H., 
Garrison,  O.B.,  and  McLean,  F.T. 

The  effect  of  variety,  curing,  storage,  and 
time  of  planting  and  harvesting  on  the  carotene, 
ascorbic  acid,  and  moisture  content  of  sweet- 
potatoes.  .  . grown  in  six  states.  Southern  Coop. 
Ser.  Bui.  30,  U8  p.,  1953*  (Coop.  No. Car.,  Ga., 
Okla.,  So. Car. ,  Va. ,  and  Va.  Truck  Expt.  Stas.) 


LOUISIANA  (continued) 


Food  Processing 

Fieger,  E.A. 

To  obtain  maximum  yield  of  finished  shrimp 
— how  long  cooking  time,  what  brine  strength? 

The  Canner  118(1)4.):  9-11.  199k. 

Si strunk,  Tr.A.  and  Miller,  J.C. 

Sweet  potato  chips.  Food  Engi.n.  26(9):  129, 

192,  199.  199k. 

Food  Quality 

Bailey,-  M.E.  and  Fieger,  E.A. 

Chemical  prevention  of  black  spot  (Melanogenesis ) 
in  ice  stored  shrimp.  Food  Tech.  8(7):  317-319 9 

199  u. 

Fieger,  E.A.  and  Friloux,  J.J. 

A  comparison  of  objective  tests  for  quality  of 
gulf  shrimp.  Food  Tech.  8(1):  39 “38.  199k. 

Fieger,  E.A.,  Bailey,  M. ,  and  Friloux,  J. 

Quality  tests  of  ice  stored  and  frozen  shrimp. 

Southern  Fisherman  vol.lk,  Yearbk.No.,  p.89* 

Mar. 31,  199k. 

Kaloyereas,  S.A. 

The  effect  of  pasteurization  on  the  stability  of 
phosphates  can  be  used  as  a  test  for  heated  milk. 
Science  120(3107):  111-112.  199k. 

Si strunk,  rAA.,  Miller,  J.C.,  and  Jones,  L.G. 

Carbohydrate  changes  during  storage  and  cooking 
of  sweet  potatoes.  Food  Tech.  8(9):  223-226.  199k. 

Nutrition  and  Diet 

James",  "'III.  and  ElGindi,  I.M. 

Effect  of  strenuous  physical  activity  on  blood 
vitamin  A  and  carotene  in  young  men.  Science 

118(3073):  629-630.  1993. 

James,  TEH.  and  Bollinger,  M.E. 

The  utilization  of  carotene.  II.  From  sweet  potatoes 
by  young  human  adults.  Jour.  Nutr.  9k(l) :  69 —7k. 

1 9$k. 

Tucker,  C.  and  Loree,  R. 

Hurdles  to  good  food  practices. 

h5(9)  ■  6$!*-657.  1953. 
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’ood  Composition  and  Nutritive  Value 
Patton,  B  .B.  and  Green,  Ti.lTT 

Cabbage. , .factors  affecting  vitamin  values  and 
palatal i*  1'  ty .  Pt ,  I .  C  ompi  lati  on  of  Nati  onal 
Cooperative  Research  findings  on  callage. 

Chio  Agr.  Exp.  Sta.  Res.  Bui.  7k2>  96  P . > 

Ipdli,  (Coop.  Ala.,  Colo.,  C-a.,  Tll. ,  "Tnd., 

Kans . ,  La . ,  IP  ch . ,  Mi  nn . ,  Mi  ss , ,  N ,  Y .  (Come  11 ) 
No .  C r.r , ,  Ohi  o ,  Okla . ,  Ore . ,  ' • . T . ,  Venn . , 

Tex.,  IT  tab  Apr.  Exp.  Stas.  and.  U.2.  Regal.  Veg. 
Breeding  Lab.) 


F ood  Processi ng 

Highlands,  M.E. 

How  to  make  better  greet  c*  de: 
Research  1(3):  6-7.  19?  U. 
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’ood  Quality 

Eg:  crt,  F.P, 

Controlled  atmosphere  storage  lengthens  apple 
storage  life.  Maine  earn  Res,  1(3):  17-18. 


It 


!' •■  4  ♦ 


Merchant,  C.H. 

’that  potato  varieties  do  housewives  prefer? 
Maine  Farm  Res.  2(2):  6-7 .  19? h . 

Murphy,  E.F.,  Bailey,  it,  M,,  and  Coveil,  14.  R. 

Observations  on  methods  to  determine  food 
pelatahi  li ty  and  comparative  freezing  quality 
of  certain  new  strawberry  varieties.  Food 
Tech.  8(2):  113-116.  lp^h. 


Nut r i t 4  o n  a nd  Diet 

Church,  H.M.,  Clayton,  M.m. ,  Young,  C.M.,  and 
Foster,  ",D. 

Can  different  interviewers  obtain  comparable 
dietary  Survey  data?  Jour.  Amer.  INetet.  Assoc 
30(8):“  777-779.  19?  ii.  (Coop  N.J.,  N.Y.  (Cornell) 
and  ”  ,Va.  Agr.  Exp.  Stas, ) 

Clayt on ,  IB.  M . ,  ] labcoclk ,  M ,  J . ,  Foster ,  ’ ” .  D . , 

Stregevsky,  S.,  Tucker,  R,E. ,  r’ertr,  A. ", ,  and 
rml],i  arris,  II, H. 

A  referee  blood  experiment  involving  the  use  of 
mi c roch an i c al  methods .  J our .  Nut r.  ?2 ( 3 ) :  3 83 
393*  19?U.  (Coop.  N.J.,  h.Va. ,  R.I.,  Mass,  and 

N . Y .  ( Cornell )  Agr .  Mxp .  Stas . ) 
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MINE  (conti  rme d ) 

Nutrition  and  Diet  (continued) 

Steele,  B.F. ,  Chalmers,  F.v.r. ,  Church,  H.N. , 

Clayton,  M.M.,  Gates,  L.O.,  Murphy,  G.C., 

Tucker,  R.E.,  Hertz,  AFT.,  Young,  C.M., 
and  Foster,  T".D. 

Cooperative  nutritional  status  studies  in  the 
Northeast  Region.  VII.  Contribute'  on  of  seven 
food  groups  to  the  diet.  New  York  (Cornell) 

Memoir  333*  Northeast  Reg.  Pub.  117,  19  p. , 

195 U.  (Coop:  Mass.,  M.J.,  N.Y.  (Cornell),  R.I. 
and  rr.Va.  Agr.  Exp.  Stas. ) 

Young,  C.M.,  Chalmers,  F.H. ,  Church,  II. N.,  Clay' ton, 

M.M.,  Murphy,  G.C.,  and  Tucker,  R.E. 

Subjects  estimation  of  food  i.ntake  and  calculated 
nutritive  value  of  the  diet.  Jour.  Amer.  Dietet. 
Assoc.  29(12):  1216-1220.  1953-  (Coop  N.Y. (Cornell), 

T’.Va. ,  N.J.,  Mass,  and  R.I.  Agr.  Exp.  Stas.) 

Mi  scellaneous 
[Anon. ] 

Progress  reports  in  Maine  Farm  Res.  2(1):  22-23. 

195  h. 

Maine  Agr.  Exp.  Sta. 

Progress  reports  in  Ma^'ne  Agr.  Exp.  Sta.  Bui. 519* 

68th  Ann.  Rpt.of  Progress  for  the  year  ending 
June  30,  1952,  12-13,  19-20.  1953. 

MARYLAND 

Family  Life  and  Child  Development 

Rohrer,  F.C.  and  Schmidt ,  J . F . 

Family  type  and  social  participation.  ■  Mary lan d  Agr. 
Exp.  Sta.  Mi  sc.  Pub.  196,  2h  p.,  19  5h. 

Food  Quality 

Huff i ngton ,  J . M . ,  Gi  g  gard ,  E . D . ,  Stei nb aue r ,  C . E . , 
and  ""alls,  E.P. 

Sweet  potato  varieties  for  canning.  Proc.  Amer.Soc. 
Hort.  Sci.  6l:  U37-U95.  1953*  Also  in  Food  Packer 

35(3):  30,)jO,5U-55.  195  U.  (Coop  USDA) 

Kramer,  A. 

Mandatory  standards  program  on  quality  factors  for 
frozen  asparagus  and  peas — an  industry  approach. 

Food  Tech1.  8(10):  l|60-lf73.  195U. 
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MARYLAND  (continued) 

Food  Quality  (continued) 

Kramer,  A.  and  Hart,  V.J.,  Jr. 

Recommendations  on  procedures  for  determining 
grades  of  raw,  canned,  and  frozen  Lima  beans. 

Food  Tech.  8(1):  $5-62.  19$k» 

Kramer,  A.  and  Aamlid,K. 

The  Shear-press,  an  instrument  for  measuring  the 
quality  of  foods.  III.  Application  to  peas.  Proc. 
Amer.  Soc.  Hort.  Sci.  6l;  Ul7— U23 -  1953* 

Ogle,  Y?.L.  and  Kramer,  A. 

Puts  brake  on  browning  of  ketchup  in  bottle  necks. 
Tests  show  com  syrup  will  do  the  retarding. 

Food  Engin.  2 6(9):  67-68.  1 9$h. 

Scott,  L.E.  and  Kramer,  A. 

Yield  and  quality  of  asparagus  as  affected  by 
height  of  spear  above  ground  at  harvest.  Food 
Packer  35(1+):  ii6,U8.  195U. 

Tevrfik,  S.  and  Scott,  L.E. 

Vegetable  storage.  Respiration  of  vegetables  as 
affected  by  postharvest  treatment.  Agr.  and  Food 
Chem.  2(8):  Ul5-Ul7.  1 9$h. 
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Maryland  Agr.  Exp.  Sta. 

Progress  reports  in  Maryland  Sta.  66th  Ann.  Rpt. 
for  1952-53?  Agri.c.  Exp.  Sta.  Bui.  A-78,  p.67-70. 
19$  1). 
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Food  Composition  and  Nutritive  Value 

Fagerson,  I.S.,  Anderson,  E.E.,  Hayes,  K.M.,  and 
Fellers,  C.R. 

Vitamin  C  and  frozen  strawberries.  Quick  Frozen 
Foods  16(9):  8U-85 •  195U* 

Holmes,  A.D.,  Spelman,  A.F.,  and  Tfetherbee,  R.T. 

Composition  of  butternut  squashes  from  vines  treated 
with  maleic  hydrazide.  Food  Res.  19(3):  298-301. 
1958. 

Food  Processing 

Esselen,  TLB.,  Levine,  A.S.,  Pflug,  I.J.,  and  Davis,  L.Li 
Brine  immersion  cooling  and  freezing  of  ready-to-cook 
poultry.  Refrig.  Eng.  62(7):  6 I-63,  100,  102.  195U* 
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MASSACHUSETTS  ( conti nued) 

Food  Processing  (continued) 

Esselen,  E .  and  Bf  lug,  T.J. 

Thermal  destruction  of  microorganisms  and  enzymes. 
I.  Basic  concepts  and  thermal  resistance  problems. 
The  Glass  Packer  33(1)*  27—29 ^  83*  195b. 

Esselen,  E.B.  and  Anderson,  E.E. 

Thermal  inactivation  of  pec to lytic  enzymes  in 
genuine  dill  pickles.  Food  Tech.  8(1):  63-6I4. 

1 95b. 
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vitamin  synthesis  of  Acetobacter  xylinuirw  Food 
lies.  18(6):  6U6-6UG. 
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anaerobe  No. 3679  spores  in  the  temperature  range  of 
250-3000  F.  Food  Res.  19(1):  92-97.  1 95b. 

Food  Quality 

folders  on,  E.E.  and  Esselen,  T*".B. 

Factors  influencing  the  quality  and  texture  of 
frozen  cultivated  blueberries.  Food  Tech.  8(9): 

I]  18 -1 1 21.  195b. 


Anderson,  E.E.,  Blank,  A.P.,  and  Esselen,  Br.B, 

Quell  separation  in  pickle  relish.  Food  Eng^  neer-’ng 
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Desros-ier,  N.y~. ,  Esselen,  E.B.,  and  Anderson,  E.E. 

Behavior  of  a  heat  resistant  food  spoilage  spore 
forcing  anaerobe  inoculated  into  soils.  Jour. 
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Esselen,  E.B. 

Food  technology--from  pot 
Research  in  Review  3(1): 
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6-9.  195b. 


Pagers on,  I.S. 

Flavor  effects.  Possible  relationship  between  the 
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Chem.  2(9):  b7b-b76.  195b. 
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Holmes,  A.  15.,  Spelman,  A.F.,  and  TQetherbee,  R.T. 

Effect  of  storage  on  butternut  squash  and  its  seeds. 
Jour.  Amer.  Dietet.  Assoc.  30(2):  138-lbl.  195b. 
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MASSACHUSETTS  ( continued) 

Food  Qu ality  ( c o nt  i  nue  d ) 

~  Holme's ,  A.P. 

The  value  of  maleic  hydr azide  as  a  plant  growth 
retardant.  Food  Tech.  8(10):  IiU8-US2.  19FU<. 

Labbee,  Ll.D.  and  Esselen,  ‘SB, 
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storage  temperature  on  the  development  of  off- 
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Nutrition  and  Diet 

Clayton,  M.M.,  Babcock,  M.J.,  Foster,  f'.D., 

Stregevsky,  S.,  Tucker,  R.E.,  fertz,  AMT.,  and 
fall-*  ains,  H.Ho 

A  referee  blood  experiment  involving  the  use  of 
microchemical  methods.  Jour.  Nutr.  52(3):  3 83—393 • 
1951b  (Coop.  Me.,  N.J.,  Y.Va. ,  R.T.  and  N.Y. (Cornell) 
Agr.  Exp.  Stas. ) 
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Gui.ld,  L.P.,  Lojkin,  M.E.,  and  Yertz,  A 

Strain  differences  in  niacin  metabolism  of  rats. 

in  Fed.  Proc.  [Fed.  Arner.  Socs.  Exptl.  Biol.] 
Pt.X,  169.  195  U. 
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Murphy,  G.H.  and  T"ert 7 ,  A.r'. 

frets  of  pregnant  women:  influence  of  socio-economics 
factors.  Jour.  Amer.  Dietet.  Assoc.  30(l) :  3h~3&» 

195  h. 


Steele,  B.F.,  Chalmers,  F.W.,  Church,  II. N.,  Clayton,  M.1I., 
Gates,  L.O.,  Murphy,  G.C.,  Tucker,  R.E.,  Yertz,  AMT., 
Young,  C.H.,  and  Foster,  TED. 

Cooperative  nutritional  status  studies  in  the  North¬ 
east  Region.  VII.  Contribution  of  seven  food  groups 
to  the  diet.  New  York(Cornell)  Memoir  333*  Northeast 
Regional  Pub. 17.  19  p.,  195U*  (Coop:  Me.,  N.J., 

N.Y.  (Cornell) ,  R.I.,  and  Y'.Va.  Agr.  Exp.  Stas.) 


30 


MASS  A.G HU S ICTT  S  (conti  nued) 

Nutrition  and  Diet  (continued) 

"Young-,  'C.M77  Chalmers,  F.W. ,  Church,  H.N.,  Clayton, 

M.M. ,  Murphy,  G.C.,  and  Tucker,  R.E. 

Subjects  estimation  of  food  i.nt ak e  and  calculated 
nutritive  value  of  the  diet.  Jour.  Amer.  Dietet. 
Assoc.  29(12):  1216-1220.  1993.  (Coop.  N.Y. (Cornell) , 

TT.Va. ,  N.  J. ,  Maine,  and  R.I.  Agr.  Exp.  Stas.) 
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Progress  reports  in  Massachusetts  Sta.  Bul.l4.71 
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MICHIGAN 

Family  and  Food  Economics 

Pickrel,  L.  and"  '"it t ,  L • 

An  exploration  of  possible  increases  in  food 
consumpt ion .  Mich .  Agr .  Exp . St  a .  Quart .  Bui • 

37(1):  27-3.4.  193 4. 

Shaffer,  J.D.  and  Quackenbush,  G„G. 

Consumer  expenditure  patterns  for  apples  in  1992. 
Michigan  Agr.  Exp. Sta.  Quart.  Bui.  37(1):  166-172. 
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Food  Composition  and  Nutritive  Value 

Evans,  R.J.,  Davidson,  J.A. ,and  Bauer,  D.H* 

Changes  in  composition  of  crude  egg  protein 
preparations  when  kept  under  refrigeration  for 
several  years.  Poultry  Sci.  33(1):  208-209. 
1954. 


Evans,  R.J.  and  Davidson,  J.A. 

The  protein  content  of  fresh  and  stored  shell  eggs. 
Poultry  Sci.  32(6):  1088-1089.  1993*  Also  Abs.  in 

Mich.  Agr.  Exp.  Sta.  Quart.  Bui. 36(3) :  331.  ~T99lu_ 

Patton,  M.B.  and  Green,  M.E. 

Cabbage ...  factor s  affecting  vitamin  values  and 
palat ability.  Pt.I.  Compilation  of  National  Co¬ 
operative  Research  findings  on  cabbage.  Ohio  Agr. 
Exp.  Sta.  Res.  Bui.  792,  96  p.,  1999.  (Coop.  Ala., 
Colo.,  Ga.,  Ill.,  Ind. ,  bans..  La.,  Me.,  Minn., 
Miss.,  N.Y, (Cornell) ,  No. Car. , Ohio,  Okla. ,0re. ,R.I . , 
Term. , Tex. , Utah  Agr.  Exp.  Stas,  and  U. S.Regnl . Veg. 
Breeding  Lab.) 
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MTCHTGAN  (continued) 

Food  Composition  and  Nutritive  Value  (continued) 

Sarkar,  C.R. ,  Rykala,  A .  J  and  Dune  an ,  C  FI. 

The  essential  amino  acid  content  of  the 
proteins  isolated  from  milk  of  the  cow,  ewe, 
sow,  and  mare.  Jour. Dairy  Sci.  36(d):  1-6. 

195k. 

Taylor,  O.C.  and  Mitchell,  A.E. 

Relation  of  time  of  harvest  to  size,  firmness, 
and  chemical  composition  of  fruit  to  the  sour 
cherry  (Prunus  cerasus).  Proc.  Amer.  Soc. 

Hort.  Sci.  62:267-271.  1953 ♦  Also  Abs.  in 

Mi chigan  Agr .  Exp .  Sta .  f uart .  Pul.  37(1): 

180.  19.5  k. 

Food  Prepara ti on  and  Uti  libation 
Aldrich,  P.JT 

Quality  food  means  more  than  recipes. . .making 
large  quantity  recipes  from  f amily  f avori  tes. 
Jour.  Amer.  Dietet.  Assoc.  29(11):  1089-1093* 
1953* 

Paul,  P.,  Batcher,  O.M.,  and  Fulde,  L. 

Dry  mix  and  frozen  baked  products.  I.  Dry  mix  and 
frozen  cakes.  Jour.  Home  Scon.  I46 ( U ) :  2k9-25^* 
195U. 

Paul,  ?.,  Batcher,  O.M.,  and  Gaffner,  K. 

Dry  mix  and  frozen  baked  products.  II.  Dry  mix 
and  frozen  muffins.  Jour.  Home  Scoh.  k6(k): 

253-25U.  195k. 


Food  Processing 


C  0  st i low ,  R . N .  and  Fabi an ,  F . B . 

Avai. lability  of  essential  vitamins  and  amino 
acids  for  Lactobacillus  plant a  rum  in  cucumber 
ferine  at  at  ion  s.  Applied  Microbiology  1(6) :  320- 
326.  1953*  Also  Abs.  in  Mich. Agr.  Exp.  Spa.  Quart. 

Bui.  36(3):  I9£IJ7~ 


Costilow,  R.N.  and  Fabian,  F.Pf. 

Effect  of  various  microorganisms  on  the  vitamin  and 
am"' no  acid  content  of  cucumber  brines.  Applied 
Mi crob i ology  1(6):  327-329*  195 3 •  Also  Ab s .  in 
Mich.  Agr.  Exp. St a.  Quart.  Bui.  36TTJ 3W*  195k. 
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MICHIGAN  (conti nued) 

Food  Processing  (continued) 

Costilow,  R.N.  and  Fabian,  F.yr. 

Microbiological  studies  of  cucumber  fermenta¬ 
tions.  Applied  Microbiology  1(6):  3lh-319. 

1953.  Also  Abs.  in  Mich.  Agr.  Exp. Sta.  Ouart. 

Bui.  36(3):  3I43.  1 9$h. 

C  o  s  t  i  low ,  R . N .  and  F abi  an,  FF". 

Vitamin  and  amino  acid  requirements  of  Lactobaci  llus 
plantarum  from  cucumber  fermentations.  Food  Res. 
T9TJ7T259-271.  1 9.5U. 


F ulde ,  R . C .  and  F abi  an,  F .  V . 


Influence  of  gram-negative  bacteria  on  the,  sauer¬ 
kraut  fe men tat ion.  Food  Tech.  7(12):  I4.86-I488. 
1953*  Also  Abs.  in  Mich.  Agr.  Exp.  Sta.  Quart. 
Bui.  3^T3TT"3 JT1-3U2 .  1 9plu 


Paul,  P.  and  Friend,  J.G. 

Brine  or  dry  packing  for  freezing  Michigan 
vegetables.  Michigan  Agr.  Exp.  Sta.  fuart.  Bui. 

36(2):  187-190.  1953. 

Paul,  P.,  Bratzler,  L.J.,  TVi  ant,  B.E.,  and  Bedford,  C  .L. 
Freezing  foods  for  Michigan  homes.  Michigan  Agr. 

Exp.  Sta.  Cir.  Bui.  216.  I48  p.  Issued  April  I960, 

Rev.  June  195  5* 

Balkan,  R.C.  and  Fabian,  FFT. 

The  influence  of  vinegar  eels  (Anguillula  aceti ) 
on  vinegar  production.  Food  Tech,  7X 11 )  :  k5  3  -U5  6 . 
1963*  Also  Abs.  in  Mich.  Agr.  Exp.  S+a.  Quart. 

Bui.  36(3):  3 hi.  195U. 

Food  Quality 

Allen,  C.H.  and  Fabian,  F.rr. 

Comparison  of  Escherichia  coli  and  Streptococcus 
faecalis  as  a  test  organi  sin  to  determine  the  sanitary 
on ali t3r~o f  food.  Pt.I.  Jour.  Milk  and  Food  Tech. 

17(7) 20U-206,  218.  195U. 

Bedford,  C.L.  and  Robertson,  TT.F. 

Effect  of  pretreatments  on  the  quality  of  frozen 
blueberries.  Quick  Frozen  Foods  27(1):  53,  132,13)4.. 

1954. 
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MICHIGAN  (continued) 

F o od  Qu al ity  ( cont inue  d ) 

Beneke,  E.S.,  TThite,  L.SC  and  Fabian,  F.TJ. 

The  incidence  and  pectolytic  activity  of 
fungi  isolated  from  Michigan  strawberry  fruits. 
Applied  Mi c  robi ology  2(5):  253-258.  195 h » 

Fabian,  F.F.  and  Berkman,  R.N. 

Sweetose  as  a  sweetening  agent  for  pickles. 

The  Canner  118(h):  9-11,  3h.  195 ho 

Paul,  P.  and  Ferley,  M. 

Palat ability  and  ascorbic  acid  content  of 
broccoli  frozen  under  different  conditions.  Food 

Res.  19(3):  272-275-  195h. 

Home  and  Institute onal  Management 

Van  Bortel,  D.G.  and  Gross,"  I.  Ho 

A  comparison  of  home  management  in  two  sicio- 
economi  c  groups.  Michigan  Agr.  Exp.  Sta.  Tech. 
Bui.  2h0,  50  p.  195  h. 


Home  Economics  Education 
Dye,  FI 

Home  economics  and  accreditment.  Jour.  Home 
Economics  I|6(6):  383-  195h. 

Nutrition  and  Di.et 

Brewer,  V.D.",  Cederquist,  D.C.,  Cole,  B.,  Tober,  II., 
Ohlson,  M.A.,  and  Stringer,  C.J. 

Calcium  and  phosphorus  metabolism  of  women  with 
active  tuberculosis.  Jour.  Amer.  Dietet.  Assoc. 
30(1):  21-2U.  195h.  Also  Abs.  in  Mich.  Agr.  Exp. 
Sta.  Quart.  Bui.  37(1):  177-  19.5ho 

Decker,  L.E. 

Enzyme  and  co enzyme  concentrations  of  rat  tissues 
with  graded  intakes  of  vitamin  Bp*  Abs.  in  Fed. 
Proc.  [Fed.  .Amer.  Socs.  Sxptl.  Biol.]  13(1):  Pt.I, 
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No. Car.,  Okla.  Agr.  Exp.  Stas'.,  USDA  and  Weather  Bureau, 
U.S.  Dept.  Commerce) 


PUERTO  RTCO  (continued) 


Food  Processing 

Sanchez-Nieva,  F.,  Tgaravidez,  L. ,  and  Lopez-Ramos,  B. 

The  preparati  on  of  soursop  nectar.  Puerto  Rico 
Agr.  Exp.  Sta.  Tech.  Paper  11.  19  p.  195>3* 

Nut r it j  on  and  Diet 

~AserTJo7  ~CTF .  and  Goyco ,  J . A. 

Effect  of  supplementing  polished  rice  and  red  kidney 
beans  di.et  with  amino  acids.  Abs.  in  Fed.  Proc.  [Fed 
Amer.  Socs.  Exptl.  Biol.]  13(1):  Pt.I,  H50.  195>U. 

RHODE  ISLAND 

Food  Compositi  on  and  Nutritive  Value 
Patton,  M.B.  and  Green,  M.E. 

Cabbage. . .factors  affecting  vitamin  values  and. 
palatabi  li ty .  Pt.T.  Compilation  of  National  Co¬ 
operative  Research  findings  on  cabbage.  Ohio  Agr. 
Exp.  Sta.  Res.  Bui.  7U2,  96  p.,  19C?U •  (Coop.  Ala., 
Colo.,  Ga. ,  Ill.,  Tnd. ,  Kans.,  La.,  Me.,  Mich.,  Minn. 
M^ss.,  N.Y. (Cornell) ,  No. Car.,  Ohio,  Okla. ,  Ore., 
Term.,  Tex.,  Utah  Agr.  Exp.  Stas,  and  U.S.  Regnl. 

Veg.  Breeding  Lab.) 

Housing 

Grady,  E.R.  and  Smith,  G.H. 

Interior  surfaces  in  the  structure  of  farmhouses. 

Part  I:  300  homemakers  report  on  the  finish  materials 
they  use  on  walls  and  woodwork.  Rhode  Island  Agr. 
Exp.  Sta.  Bui.  32U,  10  p.  ±95U. 

Grady,  E.R.  and  Smith,  G.H. 

Interior  surfaces  in  the  structure  of  farmhouses. 

Part  II:  300  homemakers  report  their  maintenance 
practices  for  wall  and  woodwork  surfaces.  Rhode 
Island  Agr.  Exp.  Sta.  Bui.  329*  9  p.  195 U- 

Grady,  E.R.  and  Smith,  G.H. 

Interior  surfaces  in  the  structure  of  farmhouses. 

Part  III:  Factors  associated  with  satisfaction  with 
materials  on  walls  and  woodwork.  Rhode  Island  Agr. 
Exp.  Sta.  Bui.  326.  9  p.  195U. 

Nutrition  and  Diet 

Clayton,  M.M.,  Babcock,  M.J.,  Foster,  ir.D. ,  Stregevsky, 

S.,  Tucker,  R.E.,  Hertz,  A.!1.,  and  Hilliams,  H.H. 

A  referee  blood  experiment  involving  the  use  of 
microchemical  methods.  Jour.  Nutr.  52(3):  3 ^3 “393 * 
19.5 h .  ( Coop .  Mai  ne ,  N.  J . ,  T". Va . ,  Mass .  and  N.Y. 
(Cornell)  Agr.  Exp.  Stas. 
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RHODE  TS LAND  (Continued) 

Nutrition  and  Diet  (continued) 

Steele,  B.F.',  Chalmers,  F.?r. ,  Church,  H.N.,  Clayton, 

M.M.,  Gates,  L.O.,  Murphy,  G.C.,  Tucker,  R.E., 

Wertz,  A.W. ,  Young,  C.M.,  and  Foster,  W.D* 

Cooperative  nutritional  status  studies  in  the 
Northeast  Region.  VII.  Contribution  of  seven 
food  groups  to  the  diet.  New  York  (Cornell) 

Agr.  Exp.  Sta.  Memoir  333*  Northeast  Rgg.  Pub, 

17,  19  p.,  199h-  (Coop.  Maine,  Mass.,  N.J., 

N.Y. (Cornell)  and  W.Va.  Agr.  Exp.  Stas.) 

Tucker,  R.E. 

For  lunch  you  need  milk.  Research  Quarterly 
Review  [Rhode  Island  Agr.  Exp.  Sta.]  U ( 2 ) t  19-20. 

1953- 

Tucker,  R.E. 

Our  youth  need  to  eat  better.  Research  Quarterly 
Rev.  [Rhode  Island  Agr.  Exp.  Sta.]  U(b):  U6 — U7 , ^0 0 
I95k„ 

Young,  C.M.,  Chalmers,  F.W.,  Church,  H.N.,  Clayton, 

M.M.,  Murphy,  G.C.,  and  Tucker,  R.E. 

Subjects  estimation  of  food  intake  and  calculated 
nutritive  value  of  the  diet.  Jour.  Amer.  Dietet. 
Assoc.  29(12):  1216-1220.  1953*  (Coop.  N.Y. (Cornell), 

Y'.Va. ,  N.J.,  Maine  and  Mass.  Agr.  Exp.  Stas.) 


SOUTH  CAROLINA 


Food  Composition  and  Nutritive  Value 

Speirs,  M. ,  Dempsey,  A.H.,  Miller,  J.,  Peterson,  R.J., 
Wakeley,  J.T.,  Cochran,  F.D.,  Reder,  R.,  Cordner,  II. B., 
Fieger,  E.A.,  Hollinger,  M. ,  James,  W.H.,  Lewis,  H., 
Eheart,  J.F.,  Eheart,  M.S.,  Andrews,  F.S.,  Young,  R.W. , 
Mitchell,  J.H.,  Garrison,  O.E.  and  McLean,  F.T. 

The  effect  of  variety,  curing  storage,  and  time  of 
planting  and  harvesting  on  the  carotene,  ascorbic 
acid,  and  moisture  content  of  sweetpotatoes  grown 
in  six  states.  Southern  Coop.  Ser.  Bui.  30,  I4.8  p. 
1953*  (Coop.  No. Car.,  Ga. ,  La.,  Okla.,  Va. ,  and 
Va.  Truck  Agr.  Exp.  Stas.) 


Food  Processing 
~ Anon. 

Faster  peach  processing  with  new  cooker-cooler. 
South  Carolina  Agr.  Res.  1(2):  [6].  199b o 


Anon. 

New  machines  give  cleaner  and  more  healthful  corn 
meal  and  gr?ts.  South  Carolina  Agr.  Res.  l(2i: 
[?].  195U. 
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SOUTH  CAROLINA  (continued) 


Mi  scellaneous 

South  Carol'' na  Apr.  Exp.  St  a. 

Propress  reports  in  South  Carolina  Sta.  6Uth  Ann. 
Rpt.  for  the  year  ended  June  30,  19^1,  p. 31*32, 

38,1|0,  h2. 


SOUTH  DAKOTA 

Food  Quality 

Pierce,  E.A, 

Effects  of  antibiotics  on  pork  carcasses.  South 
Dakota  Earn  and  Home  Research  5(3) :  71-72.  195H. 


Mi.  scellaneous 

South  Dakota  Apr.  Exp.  Sta. 

Propress  reports  in  South  Dakota  66th  Ann.  Rpt. 
for  July  1,  1952  to  June  30,  1953.  p.6-9,  110-111, 
lJi8-lii9.  195  h. 


TENNESSEE 

Food  Composition  and  Nutritive  Value 
Patton,  M.B.  and  Green,  M.E. 

Cabbape. . .factors  affecting  vitamin  values  and 
palatabilitjr  .  Pt.T.  Compilation  of  National  Co¬ 
operative  Research  findings  on  cabbage.  Ohio 
Apr.  Bcp.  Sta.  Res.  Bui.  7b2,  96  p.,  195H.  (Coop. 

Ala. ,  Colo. ,  Ga. ,  Ill. ,  Tnd. ,  Kans. ,  La. ,  Me. , 

M^ch.,  Minn.,  Miss.,  N.Y. (Cornell) ,  No. Car., 

Ohio,  Okla. ,  Ore.,  R.T.,  Tex.,  Utah  Apr.  Exp. 

Stas,  and  II. S.  Regnl.  Veg.  Breeding  Lab.) 

Food  Quality 

Muiidt,  J.O. ,  Mayhew,  C.J.,  and  Stewart,  G. 

Germination  of  spores  in  meats  during  cure. 

Food  Tech.  8(10):  U35-U36.  195U. 

Mundt,  J.C.,  Stokes,  R.L.,  and  Goff,  O.E. 

The  skin  of  broilers  as  a  barrier  to  bacterial 
invasion  during  processing.  Poultry  Sci .  33(H): 

799-802.  1954. 

Housi ng 

"Sharp,  M.A. 

New  t;  pe  block  enhances  safety,  economy,  permanence  of  a 
house.  Tennessee  Farm  and  Home  Sci.,  Progr.  Rpt .  10, 

p.5*  195 
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TENNEbS  lE  ( conti  nued) 


Nutrition  and  Diet 

Hansard,  SILT  and  Plumlee,  M.P. 

Effects  of  dietary  calcium  and  phosphorus  levels 
upon  the  physiological  behavior  of  calcium  and 
phosphorus  in  the  rat.  Jour.  Nutr.  5>U(l) 1  17- 
31.  193U. 

Williams,  D.E.,  McDonald,  D.B.,  Morrell,  E. ,  and 
Schofield,  F.A. 

Calcium — natural  foods  best,  but--.  Tennessee 
Farm  and  Home  Sci. ,  Prog.  Rpt.  10,  p.U,  Apr. -May - 
June  lP^U. 

Miscellaneous 

Tennessee  Agr.  Exp.  Sta. 

Progress  reports  in  Tennessee  63th  Ann.  Rpt. 

for"  1992,  p. 30-3.3.  1933. 

Tennessee  Agr.  Exp.  Sta. 

Progress  reports  in  Tennessee  Sta.  66th  Ann.  Rpt. 
for  1993,  p .26-27,  3.3-37.  193U. 

TEXAS 


Food  Composition  and  Nutritive  Value 
Patton,  M .  E  .”9 and  "Or e en ,  K .  E . 

Cabbage. . .factors  affecting  vitamin  values  and 
palat ability .  Pt.I.  Compilation  of  National  Coopera¬ 
tive  Research  findings  on  cabbage.  Ohio  Agr.  Exp. 

Sta.  Res.  Bui.  7h2,  96  p.,  193 4*  (Coop.  Ala.,  Colo., 
Ga.,  Ill.,  Ind. ,  Kans.,  La.,  Me.,  Mich.,  Minn., 

Miss.,  N.Y.  (Cornell),  No. Car.,  Ohio,  Okla.,  Ore., 

R.I.,  Tenn. ,  Utah  Agr.  Exp.  Stas,  aad  U.S.  Regnl.  Veg. 
Breeding  Lab. ) 

Richardson,  L.R.,  Fernandez,  M.  del  C.C.,  Speirs,  M., 

Reder,  R.,  Peterson,  F.J.,  Krackenberger ,  H.F. , 

Miller,  E.V.,  Army,  T.J.  and  Beeson,  K.C. 

Influence  of  environment  on  the  chemical  composition 
of  plants.  I.  A  review  of  the  literature.  Southern 
Coop.  Ser.  Bui. 36,  196  p.  193  U.  (Coop.  Ga. ,  Miss., 

No. Car.,  Okla.,  and  P.R.  Agr.  Exp.  Stas.,  USDA  and 
Feather  Bureau ,  U.S. Dept .  Commerce ) 

Toepfer,  E  .TV. ,  look,  E.G.  and  Richardson,  L.R. 

Microbiological  procedure  for  the  assay  of  pantothenic 
acid  in  foods:  Results  compared  with  those  by  bioassay. 
Jour.  Assoc.  Off.  Agr.  Chem.  37(1):  182-190.  193 iu 

(coop.  USDA) 


TEXAS  (continued) 

Nutrition  and  Diet 

Couch,  J.R.,  Ener,  II. S. ,  and  Olcese,  0. 

Observations  on  the  vitamin  B]_2  binding  substance 
of  egg  yolk.  Abs.  in  Fed.  Proc.  [Fed.  Amer.  Socs. 
Exptl .  Biol.]  13(1):  Pt.I,19U-l 95-  195U. 

Doctor,  V.M. ,  Elam,  J.F.,  Sparks,  P.,  Lyman,  C.M., 
and  Couch,  J.R. 

Studies  on  the  conversion  of  folic  acid  to  citro- 
vorum  factor  by  avian  liver  homogenate.  Jour.  Biol. 
Chem.  U8 (2) ;  2li9-255-  19$h. 

Lyman,  C.M.,  Ory,  R.L.,  and  Hood,  DyT. 

Role  of  glutamine  in  synthesis  of  arginine  by 
Lactobacillus  arabinosus.  Abs.  in  Fed.  Proc. 

[Fed.  Amer.  Socs.  Exptl.  Biol.]  13 ( 1 ) s  Pt.I, 

256.  19SU. 

Ory,  R.L.,  Hood,  D.Th,  and  Lyman,  C.M. 

The  role  of  glutanrne  in  the  synthesis  of  arginine 
by  Lactobacillus  arabinosus.  Jour.  Biol. Chem. 

207  ( 1 ) :  "26? -TTyTT^TTo 

Rei  ser ,  R. 

Some  recent  studi.es  on  fat  digestion  and  absorption. 
Jour .  Amer.  Oil  Chem.  Soc.  31(7):  292-2 9?.  19SU. 

Richardson,  L.R. 

Effect  of  large  doses  of  vitamin  B-^  on  reproduction 
in  rats.  Abs.  in  Fed.  Proc.  [Fed.  Amer.  Socs.  lExptl. 
Biol.]  13(1):  Pt.I,  1±7£.  19$h> 

UTAH 


Food  Composition  and  Nutritive  Va}.ue 
Patton,  M.B.  and  Green,  M.E. 

Cabbage. . .factors  affecting  vitamin  values  and 
palat ability .  Pt.I.  Compilation  of  National 
Cooperative  Research  findings  on  cabbage.  Ohi.o 
Agr.  Exp.  Sta.  Res.  Bui.  7U2,  96  p.,  195>U.  (Coop. 
Ala.,  Colo.,  Ga. ,  Ill.,  Tnd.,  Kans.,  La.,  Me., 

Mich.,  Minn.,  Miss.,  N.Y.  (Cornell),  No. Car. ,  Ohio, 
Okla.,  Ore.,  R.T.,  Tenn.,  Tex.  Agr.  Exp.  Stas,  and 
U.S.  Regnl.  Veg.  Breeding  Lab.) 

Nutrition  and  Diet 

Harris,  L.E.,  Harris,  J.R.,  Mangelson,  F.L. ,  Greenwood, 
D.A.,  Biddulph,  C.,  Binns,  v\ ,  and  Miner,  M.L. 

Effect  of  feeding  DDT-treated  alfalfa  hay  to  swine 
and  of  feeding  the  swine  tissues  to  rats.  Jour. 
Nutr.  $l(U)s  1x9 1-505.  19^3. 
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UTAH  (continued) 


Nutrition  and  Diet  (continued) 

T'ri  lc  ox ,  E .  B .  an d  Galloway ,  L .  S . 

Children  with  and  without  rheumatic  fever.  I.  Nutrient 
intake,  ohysinue,  and  growth.  Jour.  Airier.  Dietet. 
Assoc.  30(^);  3^6-360.  I96U0 


Hilcox,  E.B. 

Diets  of  Utah  school  children  deficient  in 
Vitamin  C,  calcium,  and  iron.  Farm  and  Home 
Science  (Utah  Agr.  Exp.  Sta.)  lU(U):  71,82. 

1953. 

VERMONT 


Housing 

Muse,  M.  and  Little,  V.C. 

Houses  of  the  owner-operators  of  Vermont  dairy 
farms.  Vermont  Agr.  Exp.  Sta.  Bui.  575.  28  p., 
195U. 


Nutrit^'  on  and  Diet 

Me r row,  S7P~Lamden,  M.P.,  Pierce,  H.B.,  Newhall,  C.A., 
and  Chrystowski,  G.A. 

Relationships  between  physical  signs  of  deficiency, 
blood  levels,  and  food  intakes  with  respect  to 
vitamin  A  and  ascorbic  acid  in  selected  groups  of 
children.  Jour.  Clin.  Nutr.  1(7):  B28-P33.  1963* 

Newhall,  C.A.,  Me r row,  S.B.,  Durbrow,  A.B.,  Lamden, 

M.P.,  and  Pierce,  H.B. 

On  physical  stigmata  ascribed  to  vitamin  A  and 
ascorbic  ac^'d  deficiencies.  Jour.  Clin.  Nutr. 

1(7):  517-327.  1953 • 


VIRGINIA 

Food  Composition  and  Nutritive  Value 

SpeirF,"  M. ,  Dempsey,  A.H.,  Miller,  J . ,  Peterson ,  i\ .  J . , 
Hake ley,  J.T.,  Cochran,  F.D.,  Reder,  R.,  Cordner, 

H.B.,  Fieger,  E.A.,  Hollinger,  M. ,  James,  H.H. , 

Leris,  H.,  Eheart,  J.F.,  Eheart,  M. 3.,  Andrews, 

F.S.,  Young,  R.-.7. ,  Mitchell,  J.H.,  Garrison,  O.B., 
and  McLean,  F.T. 

The  effect  of  variety,  curing  storage,  and  time  of 
planting  and  harvesting  on  the  carotene,  ascorbic 
acid,  and  moisture  content  of  sweetpotatoe s  grown 
in  six  states.  Southern  Coop.  Ser.  Bui.  30,  J48  p. , 
1953*  (Coop.  No. Car.,  Ga.,  La.,  Okla. ,  So. Car., 

Va. ,  and  Va.  Truck  Agr.  Exp.  Stas.) 


VIRGINIA  (continued) 
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Food  Quality 

Bradley,  R.A. 

Incomplete  block  rank  analysis:  on  the  appropriate¬ 
ness  of  the  model  for  a  method  of  paired  compari¬ 
sons.  Biometrics  3(10) s  375**390.  195k* 

Bradley,  R.A.,  and  Sommervi  lie,  P.N, 

Statistical  methods  for  sensory  difference  tests 
of  food  quality.  Prepd.  by  Virginia  Agr.  Exp. 

Sta.  and  Bureau  of  Agricultural  Economics,  U.S.D.A. 
Bi-annual  Rpt.7,  Dec.  1953® 

Bradley,  R. A.  and  Somerville,  P.N. 

Statistical  methods  for  sensory  difference  tests 
of  food  quality.  Appendix  As  The  rank  analyses 
of  incomplete  block  designs.  II.  Additional  tables 
for  the  method  of  paired  comparisons.  Appendix  B: 
Optimum  sampling  in  multinomial  populations. 

Prepd.  by  Virginia  Agr.  Exp.  Sta.  and  Bureau  of 
Agricultural  Economics,  U.S.D.A.  Bi-annual  Rpt.8, 

June  195k* 

Nutrition  and  Diet 

Dean,~Vr.  T. ,  Sheffield,  M.M.,  Harper,  L.J.,  and  Tate,  IvI.T. 
Growth  trends  of  children  in  Southwest  Virginia. 

Jour.  Amer .  Dietet.  Assoc.  29(11):  1109-1112.  1953® 

Dean,  W.T.,  Davis,  B.C.,  and  McConnell,  S.L. 

Nutritional  status  of  pre -adolescent  boys  and  girls 
in  the  Blacksburg  school  district.  Virginia  Agr.  Exp  . 
Sta.  Tech.  Bui.  122.  29+  p.  195k. 

Engel,  R.W. ,  Linkous,  T7.N.,  and  Bell,  W.B. 

Relati.on  of  diet  to  toxicity  of  chlorinated 
naphthalenes  in  rats.  Abs.  in  Fed.  Proc.  [Fed. 

Amer.  Socs.  Exptl.Biol.]  13(1) :Pt. I,  U56.  195k. 

Miscellaneous 

Vi rgi ni a  Agr.  Exp.  Sta. 

Progress  reports  in  Virginia  Sta.  Ann.  Rpt.  for 
the  period  July  1,  1950  to  June  30,  1953?  p.l67- 
172.  195k. 


WASHINGTON 


Family  and  Food  Economics 

Baum,  E.L.  and  Corbridge,  I.L. 

Household  income,  food  expenditures  and  desires 
in  Seattle,  Washington.  Jour.  Farm  Econ.  36(1): 
135-139.  195k. 
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TTASHT NGTO : l  (continued ) 

Family  Life  and  Child  Development 
Landis,  P.II. 

Teenage  adjustments  in  large  and  small  families... 
Comparisons  within  a  high  school  and  college 
sample  in  'Washington.  Washington  Agr.  Exp.  Sta. 
Bui.  9,  Rural  Soc.  Ser.  on  the  Family  5>  Rural 
hoc.  Ser.  on  Youth  11.  23  p. ,  19$h* 


Stone,  C.L. 

Church  participation  and  social  adjustment  of 
high  school  and  college  youth.  Washington  Agr. 
Exp.  Sta.  Rul.  550>  Rural  Soc.  Ser.  on  the 
Family  6,  Rural  Soc.  Ser.  on  Youth  12.  29  p., 
195U- 


Food  Composition  and  Nutritive  Value 
Lawrence ,  J.M.  and  Groves,  K. 

Fruit  pectin.  Determi nati  onof  a  soluble  pectin 
i.n  apples.  Agr.  and  iFood  Chem.  2(l7)i  882-885. 
195U'. 


Food  Processing 

Lewis,  J.C.,  Mi.chener,  II. D. ,  Stumbo,  C.R. ,  and 
Titus,  D.S. 

Antibiotics  in  food  processing.  Additives 
accelerating  death  of  spores  by  moist  heat. 
Agr.  and  Food  Chem.  2(6):  298-302.  195U« 


Food  Quality 

Bar let t ,  D.S.  and  Hard,  M.H. 

Use  of  various  sugar  syrups  for  freezing  fruit. 
Quick  Frozen  Foods  16(6):  55-58.  195l|. 


Hard,  M.M.  and  Ross,  E. 

Pesticides  and  flavor.  Effect  of  malathion  on  flavor 
of  certain  fruits  and  vegetables.  Agr.  and  Food  Chem. 

2(1):  20-22.  195U. 

Earns,  V.J.,  Sauter,  E.A.,  McLaren,  B.A. ,  and 
Stadelrnan,  W.J. 

A  comparison  of  several  methods  for  evaluation  of 
quality  in  eggs.  Poultry'  Sci  .  33(5):  1022-1028. 

195U. 


McLaren,  B.A.  and  Stadelrnan,  W.J. 

Relationship  among  physical,  functional,  and  flavor 
properties  of  eggs.  Washington  Agr.  Exp.  Sta.  Toch. 
Bui.  lit.  31  p.,  195U. 
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WASHINGTON  (continued) 

Food  Quality  (continued) 

Morrison,  M.A.,  McLaren,  B.A.,  and  Stadelman,  W.M. 
Characteristics  of  a  fatty  acid  oxidase  from 
adipose  tissue  of  the  hen.  Poultry  Sci.  33(2): 

U01-U06.  19£U. 

Sauter,  E.A.,  Earns,  V.,  Stadelman,  V".J.,  and 
McLaren,  B. 

Effect  of  oil  treating  shell  eggs  on  their 
functional  properties  after  storage.  Food  Tech. 

8(2):  82-8.3’.  193U. 

Sauter,  E.A. ,  Earns,  J.V.,  Stadelman,  YT.J.,  and 
McLaren,  B.A. 

Seasonal  variations  in  quality  of  eggs  as  measured 
by  physical  and  functional  properties.  Poultry 
Sci..  33(3):  519-52U.  1931*/ 

Sieburth,  J.F.,  Wahl,  T.,  and  McLaren,  B.A. 

Effect  of  added  softeners  on  moisture  content  of 
bread.  Jour.  Amer.  Dietet.  Assoc.  30(U):  35^” 

350.  195U. 

Spencer,  J.V.,  Ziegler,  F. ,  and  Stadelman,  YU. 

Recent  studies  of  factors  affecting  the  shelf -life 
of  chicken  meat.  Washington  Agr.  Exp. St a.  Cir. 

3  p.,  processed.  193  h. 

Nutrition  and  Diet 

Ham,  TVL.  and  Scott,  K.TT. 
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